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4-501.116 The concentration of bleach in the sanitizer bucket is 0ppm. When setting 
up bleach as a sanitizer, the concentration must be 100ppm. Properly set up 
all sanitizer concentrations.

11/7/2008

3-501.16 Garlic in oil is held at room temperature. Potentially hazardous food must be 
held cold at 41F degrees or below. Ensure that garlic in oil is held at 41F 
degrees or below when not in use.

11/7/2008

3-501.17 An opened container of coleslaw is not datemarked. Ready-to-eat potentially 
hazardous food held for more than 24 hours must be clearly marked to 
indicate the day by which the food is to be consumed on the premise, sold, 
or discarded. Properly datemark the coleslaw container.

11/7/2008

Code Number Description of Violation Correct By

Routine Food

Michael  Banh


Kimberly  Pham

11/7/2008

XEE YOO CHINESE FAST FOOD
8614 N 107TH ST


MILWAUKEE,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:66) Operator Signature
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On 11/7/2008, I served these orders upon Michael  Banh


Kimberly  Pham by leaving this report with

4-601.11 There is a large amount of grease buildup on the backsplash underneath 
the hood and on the floor area underneath the cooking equipment. Clean 
and maintain clean these areas daily.

11/7/2008

Notes:

Replace the acoustic (noncommercial) ceiling tile above the warewash sinks with an approved tile.



The white chest freezer and the small home-style freezer in the "break room" must be replaced when they fail, at change 
of ownership, or at the discretion of the City of Milwaukee Health Department.


